Introduction
A high voltage electric field (HVEF or HEF) is known to provide several effects on both physical and biochemical aspects, such as enhancements of water vaporization and drying rates of food materials, reduction of respiration rate, and quality maintenance of fresh fruits and vegetables. Application of HEF might also cause this occurrence of corona discharge between electrodes, and the important reason for considering coronas is the production of ozone around conductors undergoing corona processes. Ozone is widely known to have high oxidation activity and microbial growth inhibition effect under certain level of concentration. Additionally, it is expected that the high electric field chamber will have a potential to generate the ozone gas which affects the reduced growth rate of microorganisms on food and the quality preservation of fresh fruits and vegetables during storage. In this study, effects of voltage and temperature on the ozone concentration in the HEF chamber were analyzed. Effects of HEF chamber on quality preservation and microbial growth were also examined.
Materials and Methods

Conclusions
Ozone accumulation was observed in the chamber and its concentration was dependent on the levels of voltage and temperature. Ozone production within the chamber might be due to the corona discharge occurrence. From our results, there were some advantages of HEF on quality preservation of fresh food. Ozone might be one of the possible reasons to have effect of quality preservation. However, the cost of the HEF chamber used in this study is considerably high when compared with ordinary refrigerator. A cost effective ozone generation method combined with low temperature might enable the commercial use for supply chain of fresh foods. 
